Sheet Pan Sausage and Veggie Bake

Prep: 5 minutes | Cook: 35 minutes | Total: 40 minutes

Yield: 2 servings | Serving Size: 1 sausage link and ¥ of vegetables

Ingredients Directions

Nonstck cooking spray 1.Prleeat the oven to 425°F.
1 bag (16 ounces) frozzeeRrbphrepappaki agdsbeebdbnwit!tl

mi Xx,4o0cu@s sliced or di o®hsficksltowvkgatgalslpeay.
2 links ( ~3 -coouonkceeds cehaicghkbeprppead t he bel | peppers anc
sausage, sliced a single | ayer on the preps:e

1 bag (10 ounces) frozdeAddi tbd bBlUit eesudbf chicken s
squash, or ~2 cups fresRyfdi ¢fd BFEEE"HBLt @AHAP Nsque

or sweet potato chicken sausage and veget al
% teaspoon ground black -BEPPGLgetables and chicker

2 teaspoon garlic pOWd?e.%prinkle the pepper, garlic

1 teaspoon Italian seasomengtop.
8.Bake untl the vegetabl es ar
crisped along the edges, at

Recipe Notes

T Change the favor of this direkr Beaswapmign@nautc ha c
i ng Cajun seasoning with andouille chicken sausa
i Sodium content of sausage will wvary so choose 1| o0
T You can use frozen vegetables, fresh vegetabl es,

Nutrition Facts Per Serving: Calories: 268 | Total Fat: 13 g | Saturated Fat: 3.5 g
Sodium: 864 mg | Total Carbohydrate: 21 g | Dietary Fiber: 3 g | Protein: 17 g
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